Chicken Omelette with Crispy Chill1

Serves: 4
Preparation time: 10 minutes
Cooking time: 10 minutes

Ingredients

First Poultry

2, chicken breast fillets, skin off
Astee Grocer

1 cup coconut milk

2, 1bs f1sh sauce

2 tos crispy chilll sauce

2 cUp Kewple mayonnalse
Strawberry Point
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Salt & white pepper

1 carrot grated

3 spring onions sliced

> crispy shallots

Method

Poach the chicken gently 1in coconut milk and fish sauce. Remove from the
poaching liquid and allow to cool a little. Shred the chicken 1nto pileces and
place 1n a bowl. Splash over 1/3 cup of the cooking hquid and stir well.

Make a salad garnisn Dy tossing together the spring onion, carrot and Crispy
shallots at the last minute. Stir together the mayo and cnilll sauce.

Crack the eggs into a bowl. Season with salt and white pepper.

Make four 1bcm omelettes and set aside.

Lay out an omelette, 111l with shredded chicken, salad and dollops of the
mayo. Roll up loosely and serve




